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STORING VEGETABLES 
FOR WINTER USE 


ANY vegetables, fortunately 
those with the highest food 
value, can safely be stored 

for use in winter. They are the 
roots, tubers and bulbs; and 
growers should conserve as much 
of these crops as possible. 

The correct methods of storage 
are simple, but it is important to 
follow the directions closely. 


POTATOES 


All potatoes—early, second-early 
and mainerop varicties—will keep 
well for long periods if they are 
harvested in good condition, but, 
generally speaking, the maincrop 
varieties are the most suitable. 

To tell whether the crop is 
ready for lifting, remove the soil 
from about a root, take up one or 
two tubers and note whether the 
skin is ‘S set,’’ that is, does not rub 
off easily. 

Lift in dry weather ard leave the 
tubers on the ground only long 
enough for the skins to dry. As 
the petatoes are being picked, the 
larger tubers for putting in store 
should be sorted out, and the 
diseased ones removed. 








IN A SHED 

For small quantities, « cool, dry, 
Sree revolt shed is the best store. 

otatoes are spread ina layeron 

a joor either directly or resting 
on straw, bracken (fern) or sacking. 
The depth of the layer of potatoes 
must not be more than 2} ft. or 
the tubers may become heated. 

Potatoes to be used for food 
should be covered with straw, 
bracken or sacking so as to keep 
out the light and prevent greening. 
The shed should be ventilated on 
all suitable occasions. During 
specially hard weather, every care 
must be taken to keep out frost ; 
for example, litter may be seattered 
lightly, but thickly, over and round 
the heap. 


IN THE LARDER 

Where there is no shed suitable 
for storing, the tubers may be 
placed in bags or cardboard boxes 
and kept im a larder. Quicklime 
er lime and flowers of sulphur 
lightly sprinkled among the tubers 
will help to keep down disease. 
During late autamn they should, if 
possible, be looked over fortnightly 
and diseased tubers removed. 

In winter, old sacking thrown 





over the containers will protect the 
potatoes from frost, but in very 
severe weather, extra covering 
shoald be put on until the end of 
the frost. 


IN CELLARS 

Tf no more suitable place is 
available, potatoes may be stored in 
a cellar; but careful attention 
must be paid to ventilation, par- 
ticularly during the first months of 
storage. The door should he kept 
open, and the window also when 
the weather is suitable. 

If the cellar has a dry carth floor 
the potatoes may be laid direetly on 
it; but if the floor is damp, the 
potatoes should be put in boxes 
resting on bricks, or placed in 
a layer 8 or 10 in. deep on straw. 
The boxes or layer should be 
covered lightly with material such 
as straw, dry heather or bracken. 


ROOT 
VEGETABLES 


Root vegetables are subject to 
frost damage to a varying degree, 
and harvesting and storage should 
be arranged accordingly. Swedes 
and parsnips are hardy and can 
aafely be left in the ground during 
average winter conditions—in fact, 
the quality of parsnips is improved 
by moderate frosty conditions. A 
supply of roots should, however, 
be taken up for use. Swedes 
should be taken up and stored at 
the approach of severer weather 
conditions, 

Root vegetables, except hectroot, 
are best stored in boxes between 
layers of sand, but all may be piled 
in heaps and covered with sand on 


the floor of the shed or cellar. 
They contain much water and are 
liable to’ shrivel if the sand is 
very dry, Leaves should be 
removed hefore roots are stored. 

Tf sand is difficult to obtain, 
finely sifted ashes or fairly dry 
earth may be substituted. When 
boxes are used, a layer of sand 
should be placed at the bottom of 
the box, which is then filled with 
alternate layers of roots and sand. 
If treated correctly, all will keep 
well until May. A storage tem- 
perature between 33° F, and 38° F. 
is the most suitable. 
BEETROOTS 

Lift the roots when near maturity 
bat always before frost occurs, 
twisting, not cutting, off the tops. 
The roots should Chen be aid 
in moderately dry sand in any shed 
where protection from frost ean 
be secured. 
CARROTS 7 

Lift during dry weather, not 
later than the middle of October. 
Reject all damaged roots. Store 
in sand or boxes or bins or in 
heaps covered with sand, Arrange 
the roots in regular layers, with the 
crowns away from each other, A. 
layer of straw over the heap will 
provide an added cafeguard against 
frost. Large supplies may be 
clamped like potatoes, provided the 
roots are thoroughly dry, but the 
clamps should be shalloweand not 
too large, 
TURNIPS 

These should he taken up in the 
automo or early winter, topped 
closely and stored in sand like 
carrots. Large supplies may also 
he clamped. 


SWEDES 

These may he left in the ground 
until later, but it is advisable to 
Jift them at Christmas and store 
in the same way as turnips. 


PARSNIPS 

These roots are really quite 
hardy and if desired can remain in 
the ground. They should, how- 
ever, he lifted mot Jater than 
February before growth starts, and 
he stored in slightly moist sand 
or soil. 


OTHER CROPS 


ONIONS AND SHALLOTS 

- Provided they are well ripened 
off, with no green growth remain- 
ing, and are firm and dry at harvest 
time, onions store well, A few 
inches of the shriveled neck should 
he allowed to remain, and the loose 
outer skins should not be removed, 
Thick-necked bulbs are likely to 
store less well and should not be 
stored but be used up first. 

If the season showld turn out 
wet and sunless, making drying in 
the open difficult, the onions 
should he laid out thinly on the 
floors of sheds or on shelyes or 
staging of greenhouses. Ventilation 
is, however, important for all bulbs, 
and onions store best in a cool, 
airy shed. 

‘They may be made into ropes 
and bung up, or Iaid out thinly in 
shallow wooden trays or boxes. 
Open mesh bags are also suitable 
containers if suspended so that the 
air ean play all round. As a 
medium for the reping process, 
sticks, rope or wire muy he used, 
starting at the bottom and working 
upwards. 


The exclusion of light is not 
necessary, and in mild climates 
ropes of onions are often hung 
outside under the eaves throughout 
the winter. Although onions will 
stand comparatively low tempera- 
tures, from 33 to 35° F. has been 
found the most suitable for storage. 

A periodical inspection of the 
stored bulbs is necessary, and any 
showing decay should be taken out 
and destreyed ; those showing 
signs of sprouting or root growth 
should be used immediately. 

‘The storage of shallots should 
follow the same lines. They must 
he well ripened and perfectly dry 
before storing. Shallots cannot be 
roped easily and are best laid out in 
trays and boxes. 


VEGETABLE 
PUMPKINS 
These may be stored for winter 
use as vegetables and for preserving. 
Only fully developed and ripened 
fenits should be set aside for 
storage, and they should be handled 
carefully to avoid bruising the skins. 
Being very suscept to low 
temperatures and easily damaged by 
frost, these frnits require a warm, 
dry atmosphere, such as that of 
a kitchen, bedroom or attic, to 
ensure successful storage. Cellars 
and outside sheds and other damp 
places where the temperature is 
likely to fall below 45° F. are 
wusuitable, From 50 to 65° F. 
is the most suitable temperature 
for storage. The fruits may be 
placed in crates or hoxes, or laid 
out singly on shelves, but are best 
hung from the ceiling in nets. 
Given this treatment, they caa 
usually be relied upon to keep in 
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good condition until January or 
February. 


JERUSALEM OR CHINESE 
ARTICHOKES 

These tubers are hardy and 
although susceptible to damage by 
sovere frost are seldom damaged 
during a normal winter. If left in 
the ground they can be protected 
with strawy litter, leaves, etc., at 
the outset of severe weather. In 
February, the remainder should be 
lifted and stored in damp sand for 
use until May. They quickly 
shrivel if left exposed to the air. 


CAULIFLOWERS 

Autumn cauliflowers are the 
most susceptible to frost but any 
surplus may be stored for several 
weeks, Slightly before the eurd 
reaches maturity, each plantsheuld 
be lifted with the roots attached and 
plunged so as to cover the roots 
im moist sand or soil on the floor 
of a cool shed or cellar. The leaves 
should be tied up over the head. 
A temperature between 33° F. and 
40° FE. bas been found the most 
suitable. 


CELERY 
Celery normally winters quite 
sntisfaetorily in the ground pro- 
vided some strawy litter is strewn 
ever the rows during severe 
weather, It is possible, however, 
to store heads of celery by lifting 
the plants with the roots intact, 
removing spare outside leaves and 
bedding them upright in boxes con- 
several inches of moistened 
sand, which should be re-moistened 
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at intervals. The temperature best 
suited to storage is between 33° F. 
and 38° F. 


TOMATOES 

When picking and han 
tomatoes, great care should be 
taken not to bruise them: upon 
this will largely depend the keeping 
quality of the fruit. The surface 
of the fruit, particularly around 
the calyx, should be allowed to 
become quite dry before the fruit 
is stored. 

Thereafter, the fruit should be 
stored in the dark, but if it is 
desired to hasten the ripening of 
some of the fruit, these should be 
exposed to the light, at a tempera 
ture of 60—65° F. Storage in 
the dark tends to prolong the 
period of storing. Thus the period 
during which tomatoes are avail-~ 
able may be extended appreciably. 

The fruits should he examined 
from time to time to remove any 
that have ripened or any that 
begin to show signs of decay. 

Storing the fruits in peat or 
sawdust is not recommended, as 
the latter sometimes imparts an 

leasant flavour and both are 
difficult to maintain at the right 
degree of dryness. It should be 
remembered that though very 
dry conditions may induce shrivel- 
ling of the fruit, appreciable 
moisture favours the growth of 
moulds which will develop quickly 
under the slight warmth otherwise 
conducive to the keeping of 
tomatoes. For this reason, storage 
in the moist warmth of a Idtchen 
is inadvisable, 
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